Effect of packing material on the stability of four Ayurvedic drugs viz., Hingvatsaka Curna, Brahmi ghrta, Dasamula Kvatha Curna and Ajamodarka have been studied by distributing the drugs in different containers by observing the physical and biological changes. The study revealed that Hingvatsaka Curna keeps well for at least 6 month, Ajamodarka is stable for minimum period of six months when stored in glass bottle exposed to light. Dasamula K vatha Curna showed the presence of insects at the completion of three months. In the second month itself Brahmi ghrta becomes rancid on storing in glass and amber colored bottles.
INTRODUCTION
The Ayurvedic Formulary of India, Part-I is containing 444 formulations of different categories. The Ayurvedic classical text also mentions the shelf-life, condition for preservation along with suitable containers for each category of medicine 1 . In order to study the effect of the packing material on the stability and quality, four Ayurvedic drugs prepared in laboratory scale were stored under different conditions and studied for their stability. The present paper deals with the stability study on Hingvatsaka Curna, Brahmi Ghrta, Dasamula Kvatha Curna and Ajamodarka.
MATERIALS AND MATHODS
The raw drugs were procured from Chennai market, identified in the Botany/ Chemistry department of this Institute 2 . After purifying the drugs, the compound formulations were prepared as per The Ayurvedic Formulary of India, Part-I in the Pharmacy department of this institute 1 . The formulations were analyzed as soon as they were prepared and then they were distributed in different containers according to the protocol evolved for this purpose. Each sample is examined at intervals of one month over a period of six months and the results were recorded 3 . All the containers used for storing the drug were either steam sterilized or heat sterilized.
The ingredients used in the preparation of Hingvatsaka Curna and Brahmi ghrta are shown in tables I and II. Equal quantities of Hingvatsaka Curna were packed in glass bottles, one colorless and the other amber colored and third in polythene jar. The sample was analyzed immediately after the preparation 3 . Microbiological observations and other necessary analysis were done periodically every month for a period of six Pages 11 -21 months to evaluate effects of packing material on the curna 5 . (Table III) .
Brahmi Ghrta which was green in color with pleasant aroma was stored in (1) a colorless glass bottle exposed to light (2) colorless glass bottle kept in dark, and (3) an amber colored bottle.
Ajamodarka is the liquid preparation obtained by distilling ajamodA-Apium leptophyllous seeds (1kg.) in water (2kg). The Ajamodarka was kept in (1) glass bottle exposed to light (2) glass bottle kept in dark volatile matter and induced alkalinity were determined periodically in addition to microbiological examination (Table IV) . 
Dasamula

Analytical data
Analyses of the samples were done as per standard procedures of CCRAS, 1987 3 . Free fatty acid FFA) was estimated using the following method mentioned in fatty acids and Products Chemical Engineering Series 4 .
Kreis test for rancidity
Oil (10ml) was shaken with 0.1% phloroglucinol in ether (10ml) and con. HCI (10ml) for 20 minutes. Appearance of pink colour indicates rancidity 6 .
Microbial load
Bacterial and fungal contaminations were determined following the WHO (1998) guidelines 5 .
RESULTS AND DISCUSSION Hingvastaka Curna
The curna was brown in colour with a pleasant smell. Microbial analysis revealed that there was no growth of any organism during eth entire study of six months. Ash value (27%) as well as loss on drying (70%) almost remained the same revealing that the curna retains its potency at leas for six months (Table III) . This may be due to the presence of saindava lavana as one of the ingredients.
Dasamula Kvatha Curna
All the three samples remained good as evidenced by constituent values over a period of three months. On the fourth month, the sample stored in the polythene bottle showed the presence of insects which multiplied rapidly (Table IV) . Similarly the other two glass bottles were also found to be infected largely with insects from the fifth month onwards. Hence further analysis of the samples was given up.
Ajamodarka
The Ajamodarka remained colourless with no sediments throughout the period of observation and no fungal growth was also seen during this period the volatile matter remained steady at about 0.02% and there was no induced alkalinity due to glass of the bottle used. Ajamodarka was stable for a
Pages 11 -21 minimum period of six months when stored in glass bottle exposed to light (Table V) .
Brahmi ghrta
Brahmi ghrta was Yellow green in colour with pleasant odour. FFA and Kreis test were performed on the extracted fat at the completion of one month of storage on each sample. Even on the second month itself, the samples stored in (1) glass bottle exposed to light and (3) amber coloured bottle answered positively for the test, thereby showing that they have become rancid, while the sample stored in glass bottle kept in dark also became rancid on the fourth month, Further work was discontinued (Table VI ) .
Conclusion
The present study on the effect of packing materials on the stability and quality of Hingvastaka Curna, Brahmi Ghrta, Dasamula K vatha Curna, Ajamodarka were done. In Hingvastaka Curna, all the results were more or less concordant during entire the shelf-life study proving that the Hingvatsaka Curna keeps well at least for six months. This might be due to the presence of saindava lavana.
The result on the study on Dasamula K vath Curna shows that as no heating or other form of processing which has the effect of sterilization is employed in the preparation of Kvath curna, insect eggs which might be originally in any of the ingredients would cause spoilage of the curna.
Ajamodarka is stable for a minimum period of six months when stored in glass bottle exposed to light.
The appearance of rancidity in the Brahmi Ghrta during the second month itself without significant increase in free acidity confirmed the observation that the two phenomena are not parallel.
Rancidity is highly undesirable in any food or drug and further work would appear to be necessary to evolve a method of preparation that will rule out the possibility of rancidity development. 
